
Made slow to be  
devoured in no time. 

Like all great things, the story of this cheese starts with the ingredients.  

Garlic, so rich and sweet. Spicy dried chili flakes. Each ingredient added 

by hand to our smooth cheddar. This is a cheese made in small, thoughtful 

batches, because this is more than a cheese. This is an experience.

GARLIC CHILI  CHEDDAR

Cheddar cheese with chili peppers 
and garlic

ABOUT THIS CHEESE

• �Creamy, spicy, chili pepper and garlic 

infused cheddar made in small batches.

• �Smooth, velvety texture and aromas of 

garlic, chili pepper, butter, and cheddar.

• �Why yes, this assertive cheddar has won 

two American Cheese Society Awards.
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Garlic  
Chili Cheddar

Grate this bold and garlicky cheese into 

gochujang spiced popcorn, melt it over 

grilled kimchi burgers, serve it sliced 

alongside juicy wedges of fresh pear 

(and/or mints), pair it with a crisp lager 

or sparkling sake, and kick up your heels 

for karaoke night.

BUILD 
A BOARD

PAIRING

Lager

Prosecco

Plums

Kimchi

Tamari Seaweed 
Crackers

CHEDDAR CHEESE WITH CHILI  PEPPERS AND GARLIC
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CASE 
UPC #

00-72830-

ITEM 
UPC #

00-72830-

NET WT.
SIZE

PRODUCT 
SIZE

L X W X H

CASE 
PACK

CASE 
WEIGHT (LBS) 
NET / GROSS

CASE 
DIMENSIONS 

L X W X H

CASE  
CUBE

STORAGE 
TEMP

CODE 
DATE

GUARANTEED 
SHELF LIFE

CASES 
PER

LAYER

LAYERS 
PER 

PALLET

CASES 
PER 

PALLET

13348 7 03348 0 7oz 3.50 x 2.75 x 1.25 12 5.25 5.75 9.81 x 7.06 x 4.75 0.19 35°–40°F 6 mos. 3 mos. 26 8 208

01458 8 NA 40lb Varies 1 Varies 43 14.81 x 11.69 x 7.31 0.73 35°–40°F 6 mos. 3 mos. 12 5 60

INGREDIENTS:  
CULTURED 
PASTEURIZED MILK, 
SALT, CHILI PEPPER 
FLAKES, DRIED 
GARLIC, ENZYMES, 
ANNATTO (COLOR).  
 
CONTAINS: MILK.


